
Seafood safety is the law!  Need some assistance to comply?

With our assistance and expertise you can have confidence that the
products you sell meet regulatory safety requirements.

For all segments of the seafood industry we can:

• Review your sanitation SOPs and GMPs
• Assist in compliance with the FDA HACCP rule

Use our inspection services to advertise your product’s quality by using
our inspection marks.  Any of these marks may be achieved by regular, on-
site continuous inspection, integrated quality assurance system, or by
using a USDC approved HACCP system.

The USDC Seafood Inspection Program can:

• Certify to your client’s specifications
• Ensure product meets all international export requirements
• Certify that your product meets our quality standards
• Offer HACCP training programs for plant personnel at your

place or ours
• Assist in writing and implementing a HACCP plan
• Inspect the plant’s sanitation procedures
• Help write specifications for product from your suppliers
• Ensure accuracy of product labeling

Quality is the #1 customer concern

®

"It is our customers who perceive
the value of the USDC mark…"

Singleton Seafood Company

Meet your customer’s quality expectations the easy way.

Make the Seafood Inspection
Program YOUR partner in
seafood quality and safety!

Increase consumer confidence
in seafood!

800-422-2750



 For more information contact:

SEAFOOD INSPECTION PROGRAM

USDC/NOAA
1315 East-West Highway
Silver Spring, MD  20910

Tel:  (301) 713-2355
Fax:  (301) 713-1081

NORTHEAST INSPECTION OFFICE

USDC/NOAA
11-15 Parker Street

Gloucester, MA  01930
Tel:  (978) 281-9292
Fax:  (978) 281-9134

SOUTHEAST INSPECTION OFFICE

USDC/NOAA
9721 Executive Center Drive, North

St. Petersburg, FL  33702
Tel:  (727) 570-5383
Fax:  (727) 570-5387

WESTERN INSPECTION OFFICE

USDC/NOAA
5600 Rickenbacker Road, Bldg. 7

Bell, CA  90201
Tel:  (323) 526-7412
Fax:  (323) 526-7417

or Call 800-422-2750

Visit Our Web Site:
seafood.nmfs.gov

What's next?
You're meeting the

FDA HACCP
 requirements,

right?

EXCEED the baseline…

The USDC can take
you beyond seafood

safety!

We have over 40
years experience in
seafood inspection

and have offered
HACCP

services since 1992.

Our expert staff
has trained

over 4,000 people in
HACCP in the US

and in 21 countries.

Participate in one of
our pre-scheduled

workshops or let us
customize a

program
at your location,

designed to meet
your unique needs.

Our training is
available

in three languages:

English
Spanish
French

®

PROCESSORS


